
Dinner Menu

Available from 5pm - Wednesday to Saturday



STARTERS  &  SHARE PLATES

Turk i sh  Bread  (v )  (n fo)
gr i l l ed  w i th  gar l i c  bu t te r

12  |  10 .8

Green  Vegetar ian  Dumpl ing  (v ,d fo)  (2pc)
Ch in  K iang  Sauce

10  |  9

Vegetab le  Spr ing  Ro l l s  (v )  (2pc)
Le t tuce  l ea f ,  he rbs ,  sweet  ch i l l i  nam j im

1 3  |  1 1 . 7

Tru f f le  Porc in i  A ranc in i  (v )  (2pc)
B lue  cheese  sauce ,  rocke t  l ea f

12  |  10 .8

Saganak i  (v ,  g fo ,  n fo)
Gr i l l ed  pear ,  a lmonds ,  sp i ced  o range  g laze

20  |  18

Tamar ind  Beef  Skewers  (g fo)  (2pc)
I ndones ian  sa tay  sauce  &  p i ck led  vegetab les

18  |  1 6 .20

 BBQ Bourbon  G lazed  Pork  R ibs  (d f ,  n f ,  g fo)
Southern  s law ,  p i ck led  ch i l i  

18  |  1 6 .2

Aus t ra l ian  Sa l t  &  Pepper  Squ id
Kin  goma sesame dress ing ,  yuzu  cucumber ,  As ian  l eaves  

25  |  22 .5

P IZZA 12  INCH

Margher i ta  (v )
Tomata  sugo ,  mozzare l la ,  bas i l ,  ex t ra  v i rg in  o l i ve  o i l

28  |  25 .2

Pepperon i   
Tomato  sugo ,  mozzare l la ,  ex t ra  v i rg in  o l i ve  o i l

30  |  27

P i zza  Spec ia l  
Ask  our  f r i end ly  s ta f f  fo r  ton igh t ’ s  spec ia l

30  |  27

13th Beach
R E S T A U R A N T

V - vegetarian, GFO - gluten free option, DFO - dairy free option, NFO - Nut Free Option



MAIN PLATES
Mushroom Rav io l i  (v )

Porc in i ,  bu t te r ,  sage ,  haze lnu ts ,  sa l tbush ,  g rana  padano
38  |  34 .2

Nor th  Ind ian  Sp iced  Vegetab le  Cur ry  (v ,g fo ,d fo)
Basmat i  r i ce ,  mango  chu tney ,  naan  bread

38  |  34 .2

Panko  Crumbed Ch icken  Schn i t ze l
Ch ips ,  sa lad ,  l emon

32  |  30 .6

Ch icken  Parmig iana  
Tomato  sugo ,  smoked  leg  ham,  mozzare l la ,  ch ips ,  sa lad  

35  |  3 1 . 5

Gr i l l ed  Humpty  Doo  Bar ramund i  (g fo ,d fo ,n fo)
Gr i l l ed  corn  &  tomato  sa l sa ,  l ime  avocado ,  sweet  po ta to  ch ips

46  |  41 .4  

S low Bra i sed  Lamb Shank  in  Tomato  Sugo  (g fo ,d fo ,n fo)
S ic i l i an  caponata ,  po ta to  mash ,  l amb jus  

42  |  37 .8

Duck  Merguez  Sausages  (g fo ,  d fo)
Saf f ron  po ta to  mash ,  apr i co t  chu tney ,  roas ted  baby  be l l  peppers ,  chermou la ,  sp i ced  jus  

38  |  34 .2

THE  GRILL
Al l  d i shes  f rom the  gr i l l  a re  served  w i th  your  cho ice  o f  

herb  roas ted  chat  pota toes  or  fa t  cu t  ch ips

300g Bass  S t ra i t  100% Grass  Fed  Beef  Scotch  F i l l e t  (g fo ,d fo ,n fo)
Char red  brocco l in i

60  |  54  

200g  Bass  S t ra i t  100% Grass  Fed  Eye  F i l l e t  (g fo ,d fo ,n fo)
Char red  brocco l in i

65  |  58 .5

Roast  Ch icken  Breas t  (g fo ,d fo ,n fo)
Bas i l  &  p inenu t  pes to ,  conf i t  tomato ,  char red  brocc i l i n i

40  |  36

Cho ice  o f  sauces ,  mushroom (g fo) ,  red  w ine  jus  (g fo) ,  pepper  c ream (g fo) ,
d i jon  o r  ho t  Eng l i sh  mus tard  (g fo ,  d fo ,  n fo )  

S IDES
Ch ips ,  A io l i ,  Tomato  Sauce

12  |  10 .8

M ixed  Green  Sa lad  ( v ,g fo ,d fo ,n fo)
10  |  9

Gr i l l ed  Brocco l in i ,  Lemon ,  A lmonds  (v ,g fo ,d fo ,n fo)
12  |  10 .8

Map le  Roas ted  Car ro ts ,  F reekah  (v ,g fo ,d fo ,n fo)
12  |  10 .8

13th Beach
R E S T A U R A N T

V - vegetarian, GFO - gluten free option, DFO - dairy free option, NFO - Nut Free Option
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	13 | 11.7
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	12 | 10.8
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	18 | 16.2
	Australian Salt & Pepper Squid
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	Margherita (v)
	Tomata sugo, mozzarella, basil, extra virgin olive oil
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	38 | 34.2
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	Saffron potato mash, apricot chutney, roasted baby bell peppers, chermoula, spiced jus
	38 | 34.2
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	All dishes from the grill are served with your choice of
	herb roasted chat potatoes or fat cut chips
	300g Bass Strait 100% Grass Fed Beef Scotch Fillet (gfo,dfo,nfo)
	Charred broccolini
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	200g Bass Strait 100% Grass Fed Eye Fillet (gfo,dfo,nfo)
	Charred broccolini
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	Roast Chicken Breast (gfo,dfo,nfo)
	Basil & pinenut pesto, confit tomato, charred broccilini
	40 | 36
	Choice of sauces, mushroom (gfo), red wine jus (gfo), pepper cream (gfo),
	dijon or hot English mustard (gfo, dfo, nfo)

	SIDES
	Chips, Aioli, Tomato Sauce
	12 | 10.8
	Mixed Green Salad (v,gfo,dfo,nfo)
	10 | 9
	Grilled Broccolini, Lemon, Almonds (v,gfo,dfo,nfo)
	12 | 10.8
	Maple Roasted Carrots, Freekah (v,gfo,dfo,nfo)
	12 | 10.8
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